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Studies on sanitary conditions in workplaces handling foods
Part Ⅱ. Insects caught in a yakitori bar in Osaka City 
and bacteria contaminating their body surfaces. 
Yasuo ABE, Go INOUE, Kohei KISHI
Department of Health and Nutrition, Faculty of Health Science, Osaka Aoyama University
Summary Insects were caught in a yakitori bar (a Japanese-style bar mainly serving skewered barbecued chicken) in 
Osaka City during the period of June 6th through 13th, 2011. They were examined for bacterial contamination on their 
body surfaces.
The number of captured insects was highest in moth- ies followed by ants. Smoky-brown cockroaches, sowbugs, 
spider beetles, small  ies and the German cockroaches were also captured.
Larval smoky-brown cockroaches were most heavily contaminated by bacteria, such as Escherichia coli, 
Staphylococcus aureus, Vibrio, Salmonella and Bacillus cereus. Subsequently sowbugs were contaminated by 
Staphylococcus aureus, Vibrio and Bacillus cereus. Moth- ies, the most abundant insects trapped, were contaminated 
by common bacteria and Staphylococcus aureus, but not by Escherichia coli and other Escherichia group bacteria, 
Vibrio, Salmonella and Bacillus cereus.
These results demonstrate that the insects trapped in a yakitori bar carry several species of bacteria including food-
poisoning ones and may contaminate the food served there when they come into contact with it.
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① カウンター内 0 0 0 0 0 0 0 0 0
② カウンター内 0 0 0 0 1 0 0 0 1
③ 棚上 0 0 0 0 0 0 0 0 0
④ カウンター内 0 0 0 0 14 0 0 0 14
⑤ 洗浄機下 0 0 1 5 6 0 0 0 12
⑥ 洗浄機下 1 0 0 0 0 0 0 0 1
⑦ 洗浄機上 0 0 0 1 0 0 0 1 2
⑧ 冷蔵庫下 0 0 3 2 4 2 0 0 11
⑨ 炊飯器奥 0 0 0 6 6 0 0 0 12
⑩ 冷蔵庫下 0 0 2 2 1 0 1 0 6
⑪ トイレ横 0 2 1 0 0 1 0 2 6
⑫ 腰掛下 0 0 0 4 1 0 1 1 7
⑬ 腰掛下 0 0 0 0 7 0 0 0 7
⑭ 入口横棚下 0 0 1 3 2 1 0 0 7
⑮ 腰掛下 0 0 0 0 3 1 0 1 5











② ｶｳﾝﾀｰ内 チョウバエ類 4 0 0 0 0 0 0 1 0 0 0 0 0 0 5
⑤ 洗浄機下 チョウバエ類 5 6 0 0 0 0 0 0 0 0 0 0 0 0 11
⑥ 洗浄機下 チャバネゴキブリ成虫 10 11 1 0 0 0 0 0 0 0 0 0 2 0 24
⑧ 冷蔵庫下 クロゴキブリ幼虫 500 500 500 500 0 0 25 22 15 34 26 10 500 500 3132
⑧ 冷蔵庫下 ワラジムシ類 70 95 0 0 0 0 120 250 4 11 0 0 63 120 733
⑨ 炊飯器奥 アリ類 0 3 0 0 0 0 0 0 0 0 0 0 3 12 18
⑪ トイレ横 ヒョウホンムシ類 1 0 0 0 0 0 0 0 0 0 0 0 0 15 16
⑪ トイレ横 クロゴキブリ成虫 7 0 0 0 0 0 0 0 0 0 0 0 1 3 11
⑪ トイレ横 クロゴキブリ幼虫 500 500 0 0 500 500 1 2 31 50 500 500 120 240 3444
対照 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0
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